Analyses were conducted to estimate the effect of quality grade on the carcass characteristics, physico-chemical and sensory traits of Longissimus dorsi in Hanwoo. A total of 42,113 carcasses were selected on the basis of five quality grades (grade 1 + + , 1 + , 1, 2, and 3) and an additional 258 samples of Longissimus dorsi were used to evaluate the beef quality. The increase in quality grade from grade 3 to grade 1 + + was significant (p<0.05) for carcass weight (from 338.7 kg to 387.2 kg), backfat thickness (from 7.45 mm to 12.23 mm) and marbling score (from 1.09 to 8.31). In contrast, significantly decreased levels of meat color, fat color, texture and maturity were apparent with increasing quality grade (p<0.05). Increasing quality grade was also correlated with significant increases (p<0.05) in crude fat contents (from 3.57% to 25.68%) and water holding capacity (from 52.41% to 58. (5.53 to 5.66) among the quality grades, which were within the normal range. Sensory evaluation experiments revealed that quality grades were associated with significantly altered (all p<0.05) tenderness, juiciness, flavor, and overall acceptability. The crude fat contents showed significant correlation with juiciness (r=0.59), tenderness (r=0.71), flavor (r=0.55), and overall acceptability (r=0.69). The lower sensory trait scores were related to higher WBs. Grade 1 + Hanwoo beef had a significantly higher WBs and lower fat contents when compared to grade 1
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)
Marbling score : 1= devoid, 9= very abundant.
Meat color : 1= bright red, 7= dark red.
Fat color : 1= white, 7= yellowish.
Texture : 1= very fine, 3= very coarse.
Skeletal maturity : 1= youthful, 9= mature.
Yield grade : A=1, B=2, C=3. Quality grade : 1
Yielde grade : A=1, B=2, C=3. **p<0.01. 
SEM is the standard error of the means.
a -e
Means within a row with different superscript differ significantly (p<0.05). Korean carcass quality grading system (Grade 1
쇠고기의 맛에 영향을 주지 못한다는 결과에 비하여 한우
, Grade 1, Grade 2, and Grade 3).
)
WBs, Warner-Bratzler shear force.
WHC, Water-holding capacity. 
Acceptability; 1=dislike extremely, 6=like extremely.
Tenderness; 1=not tender at all, 6=very tender.
Juiciness; 1=not at all juicy, 6=very juicy.
Flavor; 1=none at all, 6=extreme amount.
Means within a row with different superscript differ significantly (p<0.05). CL, cooking loss.
WHC, water-holding capacity. 
